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and weighing of cooked product), type of pack-
aging film, container integrity, gaseous atmosphere
n. storage of further-processed products

concerns: time-temperature profile of product, sanitary con-
dition of coolers and freezers, inventory control and
rotation

(Note: not all processing steps are applicable to each further-
processed product.)
3. Handling in food service operations and in the home

a.  storage conditions of frozen and refrigerated products

concern: time-temperature profile of product

b.   thawing of frozen product

concern: time-temperature profile of product

c.  cross-contamination

concern: contamination from raw to cooked product via cut-
ting boards, handling, etc., and from raw product
to food that receives no further heat treatment

d.   cooking of product

concern: time-temperature profile of product

e.   cooling of cooked product

concerns:  rate of cooling, time-temperature profile of product

f.  storage of cooked product

concern: time-temperature profile of product

g.  reheating of product

concern: time-temperature profile of product

Quantitatively, there will be differences in the degree of "concern"
depending upon the type of further-processed product. The significance
of individual concerns associated with various processing, storage, and
preparation practices for individual further-processed products are dealt
with on the following pages. No attempt will be made to evaluate the
sensitivity of all of the above-listed types of further-processed poultry
products relative to safety, shelf-life, and microbiological criteria. Instead,
these issues and the need for microbiological criteria will be discussed for
a few typical further-processed poultry products as examples of the various
factors that should be considered:

1.  tray-pack product (chilled or frozen): cut-up broilers (breast, wish-
bone, wings, drum, thigh, back, neck); turkeys (drum, tail, wings,
neck)

2.   mechanically deboned poultry meat product: turkey wieners

3.  trim meat product: sliced turkey ham

4.   muscle product: boneless turkey breast